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Beef Pot Roast with Rosemary, Dijon, and Root Vegetables

Many people cook pot roast with root vegetables, but you can skip them and just cook the
meat alone, if you want. Or substitute 8 chicken thighs for the beef for a twist on
traditional coq au vin, or skip the parsnips and add chopped potatoes 20 minutes before
the meat is done. You get the point: this is a flexible recipe (as are most). I didn’t bother
to peel the carrots or parsnips, but feel free to do so, if you prefer.

Serve the pot roast alone, or on top of mashed potatoes or polenta.

TIME: 30 minutes active time, plus about 2 hours cooking time
SERVES: 4 to 6

1/4 cup all-purpose flour
Salt and freshly ground pepper
2- to 3-pound boneless beef chuck roast (if tied—not netted—leave tied)
2 tablespoons vegetable or peanut oil
1 medium onion, chopped
1 (375 mL) bottle dry red wine
5 (6”) sprigs of rosemary, left whole
1 bay leaf
1 pound carrots, washed and cut into 2” chunks
1 pound parsnips, washed and cut into 2” chunks
4 large garlic cloves, finely chopped
2 tablespoons whole grain Dijon mustard
1 teaspoon cornstarch, plus more, if needed
2 tablespoons regular Dijon mustard
1 teaspoon lemon juice, or to taste
2 tablespoons unsalted butter (optional)
2 tablespoons finely chopped fresh parsley (optional)

Preheat the oven to 325 degrees.

Place the flour on a plate. Season the flour liberally with salt and pepper, and mix the
flour, salt, and pepper together with a fork. Roll the beef in the flour mixture on all sides,
and set aside.

Heat a large, ovenproof pot (with an ovenproof lid) over medium-high heat on the
stovetop. When the pan is hot, add the oil, then add the beef, and cook for about 3
minutes per side, adjusting the heat if the meat is not browning or begins to burn, until
the beef is well browned on all sides. Transfer the beef back to the plate.

Reduce heat to medium. Add the onion, season with salt and pepper, and cook, scraping
any brown pieces off the bottom of the pot, until the onion is soft, about 3 minutes. Stir
any leftover flour into the onions, and cook for 1 minute. Add the wine, rosemary, bay,
carrots, parsnips, garlic, and whole grain mustard, stir well, and bring to a simmer. Slide
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the meat back into the pot, nestling it between the vegetables, cover the pot, and braise on
the middle rack of the oven for 1 1/2 to 2 hours, carefully flipping the meat over
approximately every 30 minutes (see note). When a skewer inserted into the meat comes
out with no resistance, the meat is done.

Put the pot back on the stovetop and carefully remove the cover. Using a slotted spoon,
transfer the meat and all the vegetables to a large saucepan, cover, and set aside to keep
warm. (Discard the bay leaf and any rosemary stems you may encounter along the way.)
Simmer the remaining liquid on high heat for 10 minutes, stirring occasionally, or until
the sauce has reduced by half. To thicken the sauce, mix the cornstarch with 1 teaspoon
cold water in a small bowl, and add it to the sauce. Whisk in the regular Dijon mustard,
and the lemon juice, and season the sauce to taste with salt and pepper. Remove from the
heat.

Transfer the vegetables to a serving platter. Slice the beef, and add it to the serving
platter. Whisk the butter and the parsley into the sauce (if using) until the butter has
melted. Pour about half the sauce directly over the beef and vegetables, and pass the rest
with the meal. Serve immediately.

NOTE: If you don’t have a heavy ovenproof pot, you can also continue cooking the pot
roast on the stovetop over very low heat, with the liquid at a bare simmer, for about 2
hours, turning the meat every 15 minutes or so. Or, if you have a slow cooker, you can
transfer the mixture to it and cook the beef for 8 hours on low.


